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The perfect epicurean experience awaits in the heart of the Las Vegas Strip. As the original innovator of luxury, The Mirage’s award-winning 

team of culinary artisans eagerly await the opportunity to tantalize your guests with culinary brilliance and unparalleled customer service.

We invite you to explore our sumptuous menus and unique venues and learn about our award-winning team of chefs, planners and designers 

as you begin your culinary journey. Whether you are having a small social gathering or an opulent corporate celebration, our professionals 

will assist you with every detail to ensure the most memorable of occasions.

The Mirage is the proud recipient of the following industry awards:  

 

Awarded 5 Green Keys

The Mirage exemplifies the highest standards of environmental and social responsibility in relation to their meetings and convention 

facilities and practices. The Mirage employs cutting-edge technologies, policies and programs which set the international standard for 

sustainable meetings and conventions.

DREAM WITH YOUR EYES OPEN

Gold Platter Award
Readers Choice

Gold Key Award
Voted by Subscribers and/or  

Meeting Planners

Association Conventions and Facilities 
Magazine

Reader’s Choice  
Distinctive Achievement Award

Corporate and Incentive Travel
Award of Excellence 

Voted by Subscribers and/or  
Meeting Planners

Corporate Meetings and Incentives
Readers Choice  

Paragon Award for Atmosphere, 
Services, and Recreational Amenities

Incentive Magazine
Platinum Partners Award 

Selected by Readers

Smart Meetings
Platinum Choice Awards

Insurance and Financial Meetings 
Management

World Class Award

Meeting News
Planners Choice Award

Voted by Subscribers and/or 
Meeting Planners

Successful Meetings
Pinnacle Award 

Voted by Subscribers and/or 
Meeting Planners

The Cvent Supplier Network
Top 50 Meeting Hotels in the U.S.

Trade Show Executive
World’s Top Convention Centers
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CULINARY EXCELLENCE

With more than a decade of experience and knowledge in his craft,  

Everett Williams realized his passion of pastry in Chicago’s Gordon 

Restaurant when the restaurant was absent of a pastry chef and Everett 

volunteered to stand in. It was then that he learned about high-end  

dessert presentation and high quality ingredients that would make him  

a solid candidate for a position in the pastry kitchen at the Four Seasons, 

Las Vegas.

It was not long before Everett’s talent and dedication were recognized  

in Four Seasons, Las Vegas and he was asked to open the Four Seasons  

in the Bahamas. After an incredible tenure in the Bahamas however,  

Everett decided to return to Las Vegas where he was asked to join  

MGM Resorts International as the Assistant Pastry Chef of the Mirage 

Hotel. Within two years in his position, Everett achieved his current and 

most coveted position as Executive Pastry Chef of the Mirage Hotel 

overseeing all aspects of the pastry department.

Everett obtained an Associate’s Degree in Culinary Arts from Kendall 

College and has received many awards and praise for his technical skills 

with wedding and specialty cakes. Everett is a respected pastry expert and 

has played a significant role within the Mirage Food & Beverage team by 

always actively looking for sweet creations and new innovative techniques 

that will improve our pastry selections here at the Mirage.

EVERETT WILLIAMS
EXECUTIVE PASTRY CHEF

JULIO CASTILLO
EXECUTIVE BANQUET CHEF

Influenced by the rich heritage and culture of his grandmother’s cooking, 

Executive Banquet Chef Julio Castillo began his culinary career at the 

 age of 12 working for his family’s catering business. With an inspiring 

emphasis on bright and vibrant flavoring, Chef Julio quickly developed  

a refined palate which continues to influence his recipes to this day. 

Chef Julio started his professional Las Vegas career as the Master Cook 

and Saucier for the Rio Hotel and Casino. At The Rio, Chef Julio refined  

his cooking skills working with complex multi-layered sauces for the 

resort’s fine dining and banquet operation. Chef Julio was quickly  

elevated to the role of Executive Sous Chef for Rum Jungles LLC  

where he managed the complete culinary operation for China Grill, MIX  

and Rum Jungle at the Mandalay Bay Hotel and Casino. 

Working with celebrity chefs such as Rick Moonen, Hubert Keller and Alain 

Ducasse, Chef Julio was invited to join the talented food and beverage 

management team at Mandalay Bay where he accepted the challenging 

position of Banquet Chef, preparing meals for over 20,000 guests per day.
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The Mirage proudly recommends MGM Resorts Events 

Productions for all of your event production, entertainment 

and décor needs. A full-service event production company, 

MREP enjoys global recognition for excellence in custom 

décor, floral design, entertainment, audio visual and graphics. 

Meeting professionals are invited to visit over 100,000 

square feet of their showcase facility, featuring an inspiring 

atmosphere for their talented staff to create successful and 

memorable events, on time and in budget.

MGM Resorts Events Productions include:  

Event Design

Custom Fabrication

Entertainment Production

Floral and Linen

Meetings, Expos/Displays

Animated Scenic Design

Full Graphic Design and Large Format Printing

Furniture and Drapery

Technical and Audio Visual Production Design

Whether planning an informal gathering or an opulent 

celebration, MREP offers unrivaled resources and state-of-the-

art equipment to execute an experience crafted to meet the 

client’s objectives. The team has full knowledge of The Mirage 

convention space and can provide clients and planners with 

the confidence that their events will be extraordinary.

To view a sample of their international, award-winning event 

concepts, visit mgmresortsevents.com.

For additional information, please contact

MGM Resorts Event Productions at 702.692.4900.

MGM RESORTS EVENTS PRODUCTIONS




